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...with the award-winning 

local experts 

Looking for more from your holiday cottage agency? Then speak 
to award-winning Toad Hall Cottages who are currently looking 
for more properties to add to their Dorset & East Devon portfolio. 

www.toadhallcottages.co.uk 
01297 443550 



ICA 

7 ATr 


DEVON & DORSET 

.COTTAGES 


QUALITY 

ACCREDITED 

AGENCY 




COTTAGES COMPANY 












































Welcome to 


Experience 


I t's been another busy summer here in 
Dorset's most popular resort, with the 
favourable weather bringing more visitors 
than ever before to enjoy the beautiful coastline 
and exciting events on offer. 


But there's still more to come and with our 
August edition of the Lyme Regis Experience 
we feature the annual Folk Festival - which 
promises to get you shaking your thing - and 
Arsenal Football Club, who are bringing their 
Charity XI to take on our local footie stars at the 
Davey Fort ground on Charmouth Road. 


We take a look at our historic harbour and the 
town's links to the Duke of Monmouth as well as 
celebrating the glorious Marine Theatre. 


We also focus on six of our local experts - top 
traders who will provide you with the very best 
service - and we provide a guide to the best 
places to eat out in the area. 

With the onset of the autumn, we hope the Lyme 
Regis Experience will help to lead you through 
the remainder of the summer and allow you to 
look forward to the cooler weather without 
too much trepidation. 


Delicious Daily Dishes from “The Inn 55 

Beer Battered Haddock, chips & garden peas £12.50 

Lyme Bay Fish Pie, creamed potato, cheddar cheese & salad garnish £12.95 
Pan Fried 8oz Sirloin Steak, roasted tomato, field mushroom, chips £17.95 
Breaded Whole Tail Scampi, chips, salad, homemade tartar sauce £10.95 

Honey Glazed Grain Mustard Baked Ham, chips, free range eggs, peas £10.95 
West African Groundnut Beef Stew, basmati rice & chick peas £11.95 

The Royal Lion Homemade Beef Burger, 

local cheddar, bacon, tomato relish, pickled cucumber, chips £11.50 

The Royal Lion Fish Board, shell on prawns, crispy whitebait, 
potted crab & calamari, chips and dips £13.95 

Vegetarian Burger and Lasagne options available £10.50 

Traditional Beef Lasagne, seasonal salad, garlic bread £10.95 

SANDWICHES AND LIGHT BITES ALSO AVAILABLE from £5.50 


THE ROYAL LION HOTEL 

Broad Street, Lyme Regis. DT7 3QF 

Traditional British Cuisine & Coastal Favourites 
Served daily from 12pm - 2.30pm & 6.00pm - 9.00pm 
www.royallionhotel.com Tel: 01297 445622 




The ItyjvtC/ R ityVy Experience 


@(iplcGp€4i£rUC 


3 










marines 

theatre 


LYME REGIS 


Many Lyme Regi& (ocalk uiM bam, ery&yed dhevi frmi 
experience of me utcM of enbniainmeni ai (be Marine 
'Theafae and 7 mn& ekffljeneni, uirile a Nicky Siueedand. 



I now spend a large proportion of my time 
as part of the theatrical community in 
London and across the South - working as 
a professional critic - but my first foray was 
at the tender age of 14 when I joined Lyme 
Regis Pantomime Society. Performing on the 
small raked stage at the Marine in front of a 
packed auditorium ignited my love of theatre 
and my appreciation of how lucky we are 
to have such a quirky and charming venue 
on our doorstep. 

And it's not just me that loves the place. 
When I talk about where I'm from, 
performers express great fondness of both 
the town and in particular the theatre, 
with many having visited the area or even 
previously performed 
on the stage. 


Hollywood legend James Cagney, magician 
Paul Daniels and pop star Paul Young 
(who is set to return later this year) have 
all trodden the boards at the Marine 
Theatre in years gone by, and more recently 
comedians Alan Carr, Jo Brand and 
Rob Beckett have used the theatre as a 
warm-up venue for their national tours. 

But the much-loved establishment hasn't 
always been an entertainment venue and 
some of its fascinating history is still hidden 
beneath the floorboards and behind the 
ancient seawall. In Georgian times, the sight 
was the home of the local baths and the 
much-loved red dressing room was where the 
pump room was originally situated. 

It was then a drill hall for many years and as 
a special fundraiser, the theatre will be 
transported back to World War II on August 
19th for 'A Nightingale Sang in Marine 
Square', an event to mark Dame Vera Lynn's 
100th birthday. Guests will be treated to 
a local libation, Conker Gin (as gin is the 
cockney rhyming slang for Vera Lynn) and 
entertained by revered Dame Vera Lynn 
tribute act, Samantha. 

Few theatres can boast such 
close proximity to the briny 
and the nickname 'The 
Little Theatre by 
the Sea' has 




marine 

theatre 


I AM RHYTHM 

Sat 30 Sept, 7.30pm 

Full price: £1 4, Cones: £1 2 

A dance and music journey 
i from South Africa 


* B 


A NIGHTINGALE 
SANG IN 
MARINE SQUARE' 

Sat 19 August, 7.00pm. 
FUNDRAISER. 

All tickets: £30. Running time: 4hrs 

Step back in time to the sound of air 
raid sirens and wartime rationing 
as the nation marks the 100th 
birthday of the ‘Forces 
Sweetheart’ Dame Vera Lynn. 
Booking fee reduced 
to 5% for this event 


BUDDY HOLLY & 
THE CRICKETERS 

Sun 22 Oct, 7.30pm 

All tickets: £16.50 

A tribute to the 


ox Office: Lyme Regis TIC 01297 442138 or buy online at www.marinetheatre.com Please note that a 10% booking fee applies to all online and TIC bookings 
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long been associated with the Marine. In fact, 
I remember when the dressing rooms were 
suspended above the waves and the 
exhilarating feeling of being directly over the 
swell when storms hit the coast. We even had to 
make sure the windows were closed to ensure 
the spray didn't damage our costumes. 

Since the sea defenses were improved in the 
1990s, the theatre has kept its juxtaposition 
to the waves, but at a much more comfortable 
distance and on a clear evening, the beautiful 
sight of the moon shining over the bay could 
rival anywhere in the world. 

The theatre has always offered a breadth of 
entertainment and I've had a try at a wide 
variety over the years. I've ridden a unicycle, 
roller-skated around the auditorium and even 
been elevated on a cardboard moon high above 
the stage (thanks to a huge amount of effort 
from the burly crew on the end of a rope) as 
well as playing a cowgirl, a clown and a 
few pantomime principals, which involved an 
abundance of thigh slapping. 

It's been a few years since I last trod the boards 
at the Marine, but the amateur theatrical 
community is still just as vibrant as ever, with 
the Lyme Regis Musical Theatre Company 
continuously producing high quality and award 
winning shows. 

Over the last two years the theatre has 
combined their professional expertise with the 
talent in the area to produce a community play 
and this year's summer production of'Monmouth' 
- written by acclaimed local playwright Andy 
Rattenbury and directed by Clemmie Reynolds - 
was heralded a great success and sparked a 
continued commitment to both community plays 
and to encouraging burgeoning talent with Lyme 
Youth Theatre. 


kitchen 

@ the MARINE THEATRE 

The theatre has also recently 
welcomed Dottie Kitchen, the 
acclaimed local health food 
maestros to the join the lineup. 

Ali McLoughlin and her team have 
moved into the Marine Bar and are 
welcoming customers from 10am to 
Bpm, Monday to Friday, all year round. 
The Marine Bar will also always open 
one hour before every show and during 
the interval and Dottie Kitchen Coffee 


Bar will also open 30 minutes before 
each show and during the interval. 

And that's not all. The bar is also about 
to become an 'art cafe' with rotating 
exhibitions of work by local artists 
thanks to a new partnership with Lyme's 
Town Mill Arts. 

The new summer programme has just 
been launched and with some major 
refurbishments on the cards - including 
the long awaited revamp of the toilets - 
the Marine Theatre is continuing to 
look to the future and to providing an 
exceptional entertainment venue for the 
town for many years to come. 



KITCHEN 

THE MARINE THEATRE 


OPEN MONDAY-FRIDAY I0AM-3PM 
PLUS POP UP EVENTS 

MARINE THEATRE LICENSED BAR 

FOOD@D OTTIEKITCHEN.CO.UK 
MARINE THEATRE, CHURCH STREET, 
LYME REGIS, DORSET DT7 3QB 

07803 574 548 


www.dottiekitchen.co.uk 
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TICKETS FOR THE MARINE THEATRE CONCERTS AT LYME FOLK WEEKEND ARE AVAILABLE ONLINE AT 
WWW.LYMEFOLK.COM, OR BY CALLING OR VISITING LYME REGIS TOURIST INFORMATION CENTRE (01297 HH2I38). 



TAXI 

AIRPORTS • STATIOOS » LODG DISTADCE • LOCAL 

01297 ****2222 6 SEflTERS LYmE REGIS 
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LYME FOLK WEEKEND IS CELEBRATING ITS FIFTH YEAR 
WITH ANOTHER BUMPER PROGRAMME OF MUSIC AND DANCING. 


W ith more than 40 acts and a 
whole host of Morris dancing 
sides, the festival, which takes 
place from September lst-3rd, will bring 
the curtain down on another lively 
summer in Lyme Regis. 

Along with three headline concerts in the 
Marine Theatre, there are live music 
nights in the Pilot Boat Inn, music and 
dancing all weekend on the Seafront Stage, 
as well as busking spots around town, the 
usual Saturday Morris parade, poetry 
readings in Langmoor Gardens and 
singing and tune seesions in the Ship Inn. 
And for the first time, the festival will 
feature a FREE ceilidh (barn dance) on the 
seafront on Saturday night. 

The highlights of Lyme Folk Weekend are 
the three shows at the Marine Theatre, 
and organisers have again come up with a 
mix of talent, ranging from one of the most 
innovative contemporary artists to some 
of the folk world’s legendary names. 

Opening night on Friday September 1st will 
be Jim Moray, nominated for two awards 
in this year’s BBC Radio 2 folk awards - for 
Best Album and Best Original Song. 

For 15 years Jim has been at the forefront 
of a new movement in English traditional 
music. His debut album Sweet England 
changed the sound of folk song and won 
a brace of awards for its innovative 
melding of orchestration and electronica. 
Subseguent albums embraced everything 
from grime to Johnny Marr-esgue guitar 
pop, but at their heart was always Jim’s 
unmistakable soulful and yearning voice; 
singing old songs in a new way. 

His sixth album Upcetera heralds a new 
chapter for the producer and has received 
the best reviews of his career, including his 
two BBC nominations, and five stars from 
Mojo, fRoots and R2 magazines. 

Saturday night headliners will be folk 
legends Ralph McTell and Wizz Jones, 
who will be presenting songs from their 
critically acclaimed album About Time, 
recorded to celebrate their 50 years of 


music-making together. 

McTell and Jones, two distinguished 
musicians, join forces some 50 years after 
they first met and played together. Back in 
1966 Ralph was just back from playing in 
Paris and met Wizz in a coffee bar in 
Croydon, when he was invited by Wizz to 
go to Cornwall and play guitar with him. 

"It was a life-changing move for me and one 
of the most wonderful summers I have 
spent,” said McTell. They became life long 
friends and played together many times. In 
the spring of 2015 Ralph called Wizz and 
suggested they finally do a whole album 
together. They found themselves once 
again in Cornwall to make this album, 
joining a circle of music and friendship 
started some 50 years earlier. The album is 
a brilliant blend made up of their old 
favourites, some traditional arrangements 
and songs by Doc Watson, Woody Guthrie, 
Townes Van Zandt and Bob Dylan. 

And the Sunday night finale will feature 
the biggest name on the South West’s f 
oik scene, a solo gig from one half of 
multiple award-winners Show of Hands, 
Steve Knightley. 

Steve is the songwriting force behind 
Show of Hands, widely acclaimed as the 
finest acoustic roots duo in England. As a 
solo performer he decided in 2016 to turn 
his attention to maritime venues around 
the shoreline of England and Wales. 

He said: As a West Country songwriter I 
have written so many songs of seafarers 
and wreckers, travellers and traders, 
pirates and smugglers. Now I’m going to be 
able to sing them with the sound of the sea 
in the distance - I can’t wait!’ 

As has become the tradition at Lyme 
Folk Weekend, the headliners will be 
supported by acts who first appeared on 
other stages at last summer’s festival - 
singer-songwriter Saskia Griffiths-Moore, 
traditional virtuoso duo Mitchell & Vincent 
and the Longest Johns, the brilliant shanty 
group featured on the BBC programme 
The Choir with Gareth Malone. 






The Na g s Head 

LYME’S REA'fi ALE PUB 
Live Music • Darts • TV 
B&B • Garden • Dog Friendly 
Outside seating with views 

01297 442312 I ^ 

32 Silver Street, Lyme Regis, Dorset DT7 3HS 

www. nagshead lymeregis. co.uk J 
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LYME Regis Museum has re-opened its doors following the 
construction of a £1.5million extension, bringing the 116-year- 
old attraction into the 21st century. 


'lit 


i 


< ly 


i 




Decades of history now meet modern architecture and state- ■ 
of-the-art technology in the new Mary Anning Wing, a zinc and " 
glass construction that jets out from the original Edwardian ^ 
building, purpose-built in 1901, offering uninterrupted views 
across Lyme Bay. 
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The extension and refurbishment has created a new, accessible 
and interactive geology gallery, telling the story of Lyme's most | 
famous daughter, fossil hunter Mary Anning, who once lived on the 
site where the museum now stands. 


The new-look museum is now better equipped to welcome school 
parties, with state-of-the-art technology in the Fine Foundation 
Learning Centre, and the museum has been brought up to date 
with improved visitor facilities, including a larger reception area 
and gift shop, toilet facilities and a lift. 


i 



111 , 


Museum director David Tucker said: “The Mary Annning Wing will 
enable our museum to do much more to make Lyme's fascinating 
history accessible to very many more people, as well as ensuring 
that we are better able to protect the town's exceptional heritage 
for future generations. 








“It will enable the museum to host more events, improve the offer 
to the town's many tourists as well as work with larger museums 
and universities to encourage the study of Lyme's unique geology. 


“Lyme Regis is the birthplace of the science of palaeontology, and 
our museum is built on the site of the home of the world's first, 
and greatest fossil hunter, Mary Anning.'' 


The Mary Anning Wing has been generously funded by Fleritage 
Lottery Fund thanks to money raised by National Lottery players, 
The Wolfson Foundation, The Fine Foundation, the Monument 
Trust, The Garfield Weston Foundation, Dorset County Council, 
West Dorset District Council, the Dorset Local Enterprise 
Partnership and the Friends of Lyme Regis Museum. 
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THE FORGE FOSSILS 

The Street. Charmouth. Dorset. DT6 6NX 
01297 560005 chris@chrismoorefossils.com 

A family run shop and fossil preparation workshop that has been trading in 
Charmouth, Dorset for almost 30 years. 

Our main business is to supply and prepare museum quality fossils for collectors, 
museums, architects and interior designers. 

We have discovered a number of new species of Ichthyosaurs which are housed in 
museums around the world including The Natural History Museum in London, The 
Royal Ontario Museum in Canada and The Tokyo Science Museum in Japan. 

Please come and visit us in the workshop at the top end of The Street in Charmouth. 
Open Monday to Friday 8.30am to 5.00pm 
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I David added: “We are very grateful to all our funders for their help. 
The range of support we have received has been amazing. Our 
sister-charity, the Friends of Lyme Regis Museum raised 
£68,000, the National Lottery contributed £798,000 and we 
received many smaller but equally valuable gifts, including £10 from 
a fifteen year old who donated her pocket money after visiting us" 

The Mary Anning Wing has been designed by Robert Battersby of 
Bristol firm Architecton Architects, constructed by Devon 
company Skinner Construction and Project Managed by Currie 
and Brown. The new geology gallery has been designed by 
specialists Smith and Jones Designers. 

Commenting on the new extension, chairman of the Museum 
Trustees Stephen Locke, said: "The Mary Anning wing is the most 
important transformation of the museum since it was built over a 
century ago. It will give the museum a vigorous future - educating, 
inspiring and entertaining our many visitors. None of this would 
be possible without the enduring commitment and enthusiasm of 
our many volunteers and supporters, not least my fellow trustees 
and Lyme Regis Town Council. 

"I thank all those who have helped us 
on behalf of the thousands of diverse ^ 
people who will enjoy Lyme Regis 
Museum in the years to come." 



Free Local Delivery on Draught Beer Boxes 



Nestled in the old town in Lyme Regis, we create delicious 
real ales in the traditional way using malted barley 
hops, yeast and water. 

Find our draught ale boxes, gift packs and presents 
at the Brewery Shop and Tap 

www.LymeRegisBrewery.com 
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ARSENAL 

CHARITY 


f>OK0 


FOOTBALL stars of yesteryear will converge on the Davey Fort in Lyme Regis 
to demonstrate they still retain the skills that made them famous. 

The Arsenal Charity XI return to Lyme Regis Football Club after attracting a 
crowd of 1,000 on a previous visit in 2014. 

The ex-Gunners will be meeting a team of Lyme Regis veterans on Sunday, Sep¬ 
tember 10th (kick-off 1 pm) and all profits from the day will be divided between 
the football club and the Arsenal Foundation. 

The Arsenal Charity XI is led by former midfielder Brian Hornsby, who married 
a girl from Beaminster, and among those who play regularly for the Gunners 
are former Arsenal players Perry Groves, Tony Murtagh, Mathew Joseph, Brian 
Sparrow, Paul Davis, David Hillier, Jimmy Carter, Omar Riza, Chris Whyte and 
Andrew Douglas. 

A number of actors and well-known faces from the world of entertainment who 
are committed Gooners also turn out regularly for the team. These include 
Russell Howard (comedian), Tommy Walsh (Ground Force), Patrick Robinson 
(Casualty), Frank Thomson (Fever Pitch), Sam Attwater (Eastenders), Ralph 
Little (Royle Family), Paul Woods (Hands of God), and Bob Smith (Heir Hunters). 



LARCOMBE 

OMarkham 

Property Professionals 
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T 01297 445678 E : info@larcombemarkham.co.uk 
W : www.larcombemarkham.co.uk 

Architectural and development services 
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Lyme Regis! 

Sunday 10th September 
Kick-off 2pm 

The Lyme Representative XI will be skippered by at Lyme Regis Football Club 

Arsenal fanatic Simon Flux and the team will include a 
number of former Seasiders who support the Gunners. 

As well as the match, the club will be organising a cor¬ 
porate hospitality lunch and auction of Arsenal memo¬ 
rabilia, and there will be a barbecue and outside bar 
throughout the day. Gates open at 11 am. Admission is 
£3 for adults (to include souvenir programme) and £1 
for children. 

Money raised for the Arsenal Foundation is used to sup¬ 
port a range of education and sport initiatives in the UK 
and overseas, including those of the club's global charity 
partner, Save The Children. 

Over the past 12 months the Foundation has donated 
more than £850,000 to support an array of local and 
global projects from Islington to Indonesia. 

For more information contact organiser Philip Evans on 
07796951991 





Advantage 


Digital Print 


Tel : 01305-757472 


www.advantagedigitalprint.com 


Proud sponsors 
of the 
Seasiders 
Match Day 
Programme 
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WHETHER it's to fish, take a boat ride, visit the 
aquarium or simply wonder in its history, no visit to 
Lyme Regis is complete without a walk around the 
town's most famous landmark - the Cobb. 

This curved harbour wall has served as a refuge for the 
town since at least 1294, protecting Lyme from the 
stormy seas and invasion and providing prosperous 
trade opportunities. 

Originally constructed from large boulders found 
on the beach and wooden piles driven into the ledges 
and sea bed, the Cobb would have required continuous 
maintenance and in 1372 was destroyed by a storm. 
Most of the current structure dates from major 
rebuilds in 1793 and 1829, and has little changed 
in 200 years. 

Lyme became an important English port with wool, 
hides, tallow and salt were shipped from The Cobb in 
its earliest days and wines, cloth and silk imported to 
it. Later the town became a major manufacturer of 
cloth for export and after Elizabethan times sugar, 
ivory, tobacco and gold-dust were landed here and, as 


the trade grew, Lyme rivalled Liverpool for importance. 

Along with the commercial activity at The Cobb went 
rough trade too - privateers, essentially pirates who 
attacked the shipping of any nation except their own, 
had long sailed from The Cobb and Court records 
of 1581 reveal that the Spanish Ambassador had 
frequently made official complaints about the 
terrorising of'pirates of Lyme'. Seven years later, the 
Spanish had more to complain about when three ships 
were sent from Lyme to join Drake's fleet that 
smashed the Armada. 

The Cobb saved the town in 1644 during the Civil War 
when Lyme withstood an eight-week siege by Royalist 
forces of 6,000 men, and later saw the Duke of 
Monmouth land in Lyme in 1685 on his ill-fated 
attempt to overthrow James I. 

But against all odds, ravaged by weather and bruised 
in battle, the Cobb has stood firm for hundreds of 
years to protect Lyme Regis, proudly jetting out from 
the seafront, defining the town's landscape and 
enchanting its hundreds of thousands of visitors. 




Nick’s Family Fishing Trips 0797 479 6002 

Mackerel fishing, 
Sightseeing, 




Private charter 


Google me 
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Tlie^ lifeboat biaiichs 

Construction of the current lifeboat station at the 
entrance to the Cobb was completed in 1997 and 
it now houses the Atlantic 85 B-857 'Spirit of Loch 
Fyne', which was placed on service in 2012. 


'JhatfifiSkcp, 



A former ammunition store where ball and powder 
was stored for the cannon defending the Cobb, it 
is set back into the wall and mounted with steps 
either side. The name has nothing to do with the 
alcoholic drink, but was the name of a 
hoist on the high wall above the 
store used to lift the powder 
and shot. 

\ 'Jteiiv 

These perilous steps are 
formed of stones jetting 
out from the wall and have 
proved a challenge for many 


visitors to the Cobb. They are thought to be the 
setting of Louisa Musgrove's famous fall in Jane 
Austen's 'Persuasion'. 


States cut to bza ohs Hit lay L m 


Walk to the very end of the high wall and play the 
forlorn French Lieutenant's Woman, just as Meryl 
Streep did in the 1980s film remake of the John 
Fowles novel set in Lyme Regis (save this for a dry, 
sunny day as harbour staff advise against walking 
on the high wall in wet or windy conditions). 

J'tlO Cobb bouietih^bs 

The buildings at the end of the Cobb date back 
to 1723 and now house the popular Marine 
Aquarium, fishermen's stores and the Cobb 
Centre, which acts as a training and education 
centre for fishermen and boatmen. Throughout 
their history, the buildings have been used as a 
warehouse, yacht club, house and even an isolation 
hospital. Look out for the old customs board which 
is still on the outside of the buildings. 







Douglas 


• Original artwork by Jess Douglas • 

Unique signed marine art produced to 
excellent quality on recycled card 


Lyme-Caught is a current artistic project, created by 
local Lyme Regis girl Jess Douglas. Commercial 
Fishing hoats/trawlers and fishermen. 

If you would like to see the other types of work, 
you can visit the website 
www.jessdouglasillustration .co .uk 
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Gull-iver's Travails 


Photo File by Richard Austin 




X 



A ccording to a British-made movie, Spitfire designer R. J. 
Mitchell got the idea for the famous World War 11 fighter plane 
from seagull wings. Actually there's some maths and aero sci¬ 
ence by which the shape itself can be derived to achieve advantages 
in flight. 

Well that explains it all, here we are in Lyme Regis with some of the 
world's fastest evolving seagulls and it seems that the shape of their 
wings helped defeat Adolf Hitler in the vital victory of the Battle of 
Britain. 

I have spent quite a few hours photographing these masters of the sky 
and I have to say I am very impressed by their aerodynamic skills in all 
weathers - especially high winds. This can be attested to by members 
of the public who, whilst enjoying a hand held alfresco lunch, find their 
pasty inside the stomach of a hefty great herring gull within seconds. 

The gulls have developed quite a cunning way of separating man from 
food using a crafty manoeuvre from behind. First the approach, then 
a soundless hover a barn owl would view with envy, then the strike, 
over the shoulder snatching anything in the victim's hand and then 
away, all in 1-2 seconds. 

The striker would be watched by other gulls who would then move in 
for any spillage on the ground. If the mugging gull has such a large 
pasty that he can't swallow in one go, he's in trouble, he can't swallow 
it unless he stops and breaks it up but doing that causes a free-for- 
all with pursuing gulls. 

Despite their aerobatic skill, mistakes are made and the sharp hooked 
claws on the gull's paddles sometimes leave a gash on the face for the 
unfortunate victim, and there is even the risk of eye damage! 

There are two reasons a gull would be coming straight at you, the first 
is for the food in your hand and the second is to defend their babies 
and they want to hurt you when they swoop and peck you on the top 
of your head, the gulls have caused cuts and bleeding heads from the 
defensive attacks. 





There is no cure for this annoying behaviour, and it is getting more 
frequent each year and could start to affect the local economy. My 
suggestion is to contact the B.T.O. (British Trust for Ornithology) who 
are licensed bird ringers including catching birds by cannon netting. 
(www.youtube.com/watch?v=lZuNpRuvgsE) 

The birds would then be caught and ringed with a large plastic ring with 
a unique easily read number, birds would then be released and moni¬ 
tored working on the assumption that it's only a few birds that actually 
snatch the food, when those birds have been identified they could then 
be re-caught and transported to the Scottish Highlands and released, 
all hoping that they have not got the same gene as a homing pigeon. 




LADIES FASHION BOUTIQUE 

35a Broad Street, Lyme Regis. DT7 3QF 
Phone 01297 443824 I www.pebblesboutique.co.uk 


Richard Austin Images 

Visit the store in Coombe Street 
for a selection of Books, 

Canvas prints, Place Mats, 

Coasters and exclusive greeting 
cards of Lyme Regis and the 
world of wildlife and animals. 

Coombe St, Lyme Regis | Tel: 01297 445643 
Web: www.richardaustinimages.com 
Email: r_austin@btconnect.com 
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LYME’S FISH BAR 
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FISH& CHIPS 
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Restaurant & Take-away 

Extensive Menu, Event Catering Available 


Tel: 01297 442 375 I www.lymefishbar.com 

34 Coombe Street, Lyme Regis, Dorset, DT7 3PP 
Also visit us at our seafront kiosk 
on the Marine Parade 
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The Emperor's Stag Do 

Photo File by Richard Austin 


I have enjoyed a very colourful career as a newspaper 
photographer, waking up every day not knowing 
where I could be sent, who I may meet and what 
event or drama a new day brings. 

So when there is a lull in events it pays to have an idea up your 
sleeve and the energy to bring it to life. But little did I know that 
my pictures of a huge red deer stag near Exmoor would eventually 
be the biggest story in the UK and overseas eventually leading 
to questions being asked in the House of Commons. 

I love Exmoor and its way of life, the people, the wildlife and the 
sheer beauty of the place. But there came a time when I had to 
tell a little white lie when I discovered a huge red deer stag on 
private property in Rackenford, a small village near Exmoor. 


A national newspaper picked up on the Emperor story sending 
their top feature writer down to meet the beast, which she did 
and wrote a very interesting article keeping the story rolling the 
secret as to where he was living safe. 

After another national newspaper spread on the Emperor it 
came as a bit of a shock when an Exmoor countryman rang me 
at home and told me the Emperor had been shot and killed, not 
because of his fame but because he was in the wrong place at 
the wrong time when a group of licensed marksmen came 
across him out in the open. 

The gentleman agreed to talk to close friend and journalist 
Martin Hesp but only if we promised to keep his name out of the 
story, which we both agreed to do. 


I had known of the amazing spectacle of wild red deer grazing 
the private meadow for a number of years so with the new 
owner's permission I went looking and noticed a huge stag in 
amongst the hinds (females). He was massive, with a great set 
of antlers which showed off the sheer bulk of the animal and his 
ragged mane and muscular body, he was a perfect specimen and 
one of the largest wild animals in the UK. He was so big that 
during the rutting season none of the other stags would 
challenge him as he kept all his ladies close by. 


In all the years I have been in the newspaper business I have 
never seen a story gather so much pace in such a short time. 
Martin's story broke in the Western Morning News on the lines 
of 'who shot the Emperor, Britain's largest wild animal?'. The 
story then went global and it seems that everyone wanted to 
know "Who Shot the Emperor?". 

I was interviewed by dozens of radio and TV stations from all 
over the world, they all wanted to know about the Emperor, it 
resulted in questions being asked in the House of Commons 


Being a newspaper man I had already decided that he would be 
called the Emperor of Exmoor, which gave him a great media 
name, so I flagged him up to the national newspaper as possibly 
Britain's largest wild animal working on the fact that red deer 
stags are our largest wild animal. | 


regarding the legality of shooting wild deer. The shooter has 
never been named. * 


JL 
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T owns up and down the country will be celebrating Guy 
Fawkes Night this November but there can't be many 
locations better suited than Lyme Regis to host a stunning 
display of fireworks and a beach bonfire. 

The annual celebration commemorates the capture of Guy 
Fawkes - Britain's most notorious traitor - who attempted to blow 
up the Houses of Parliament with barrels of gunpowder in 1605. 

Disappointed by the failure of James I's peace treaty 
negotiations with Spain to improve their position, a handful of 
young Catholic gentlemen from the Midlands, some of whom 
had been involved in previous plotting, decided to take action. 

In May 1604 Robert Catesby proposed a plan to blow up the King, 
together with the House of Lords and the House of Commons 
during the ceremonial opening of Parliament, and later seize 
Princess Elizabeth, the only one of King James' children who 
would not be at the ceremony. 

But on November 4th 1605 Guy Fawkes was caught red-handed 
in the basement of the House of Lords with 36 barrels of 
gunpowder, and his capture is now commemorated each year 
with bonfires and burning effigies. 

Organised each year by town crier Alan Vian and wife Lynne, 
bonfire night is always a highlight of the winter calendar in 
Lyme Regis, with this year's events being held on Saturday, 
November 4th. 

It's a real community affair - with residents and businesses 
donating wood for the fire, volunteers from the local football 
club and town council staff helping to build it on the sand, the 
pre-school creating a Guy for the top and the gig club helping to 
clear away the debris the next morning. 


A spectacular fireworks display will light up the harbour as it's 
set off from the Cobb and the Mayor of Lyme Regis, Councillor 
Michaela Ellis, is expected to light the bonfire as they finish. 



So get those sparklers ready and grab a front-row seat on Marine 
Parade or in Lister Gardens - this is a show not to be missed! 
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THE arrival of summer inspires many of us to challenge ourselves creatively 
and Adrian Gray - the pioneer of stonebalancing - is doing just that as he 
winds down from this year's Chelsea Flower Show. At the event in May, he 
presented his most adventurous trade stand yet and was rewarded with a 
coveted five gold stars from the RHS judges. The centrepiece was an 11 ton 
sculpture consisting of two massive granite boulders barely touching each 
other in an extraordinary balancing composition. Alongside this monumental 
piece he exhibited a new collection of garden sculptures as well as limited 
edition prints, table-top sculptures and his book, The Art of Stonebalancing. 

Over the winter Adrian completed commissions on Sri Lanka's Yala wild coast for 
an eco-tourism development and a private commission in Ibiza. In both cases he 
used local stones to create pieces that sit well within their environment. 




You can see Adrian at work on Lyme Regis town beach during the 
summer (weather permitting) or visit him at his studio near 
Axminster. This year, as well as at Chelsea, Adrian is also 
exhibiting at 'Art in the Garden' at The Harold Hillier rl 

Gardens in Hampshire, the Living Crafts fair at Hatfield 
House, the Painswick Rococo Garden and - closer to home 
- the Sitting Spiritually open weekend in Yawl and the 
Pecorama sculpture trail in Beer, Devon. You can find 
details of all these events on his website, where you can 
also buy prints and his book. 

For enquiries or to commission a sculpture, please call 
01297 35756 or email adrian@stonebalancing.com 

www.stonebalancing.com 




Garden sculptures from Adrian Gray 

A stonebalancing sculpture makes an eye-catching centrepiece for any outside space - 
and the smaller pieces can be sited indoors, too. Although Adrian has a range of existing 
sculptures to choose from, he may also be able to create one from your own stones, as he 
did for Channel 4’s Grand Designs. He secures the balancing stones together in a client’s 
chosen location to make a strong, permanent sculpture; even when fixed, the sculptures 
have an esoteric energy and a certain presence. Each piece comes with a video of the 
balancing process. Contact Adrian for full details and prices. 

01297 35756 • www.stonebalancing.com • adrian@stonebalancing.com 
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House- 

Flowers 


H ouse of Flowers was established by Teresa 
Fowler in 1997 and has been serving the Lyme 
Regis area with beautiful blooms for over 20 years. 

With 30 years of experience, a wealth of knowledge 
and a flair for design, the boutique florist provides 
the best quality range of flowers to create fabulous 
displays at affordable prices. 

The acclaimed florist - along with experienced floral 
designer Laura - provides a personal service for all 
types of events, including weddings and funerals as 
well as supplying the corporate market with perfect 
florets for every occasion. 

Take a look at our new website www.houseofflower- 
slymeregis.co.uk where you can order direct to get 
our competitive creative designs with free delivery. 




1 IoiiiWr? 

Flowers 

Teresa Fowler 

For all occasions or just because... 
30 years experience 

Free delivery 


Order online from our new website 
www.houseofflowerslymeregis.co.uk 
with free delivery 

34 Broad Street, Lyme Regis 
Tel: 01297 444743 
Email: houseofflowers34@aol.co.uk 

Beautiful Seasonal Vintage 
Inspired Bouquets of Distinction, 
Weddings and Events 

Tel/text: 07721 628754 
Email: teresajfowler@aol.com 


House of Flowers Lyme Regis 


I @HouseofFlowers7 



HAIRDRESSING SALON 



TO GET a dazzling new look, the local experts at Fin¬ 
ishing Touch will spruce up your style with fabulous hair 
and nail designs, within their relaxing and opulent salon. 

Julie and Gill have many years experience and have 
been working from their premises in Church Street for 
five and half years. They offer all aspects of hairdressing 
including highlights, foils, cut and blow dries and perms, 
with ladies, gents and children all welcomed. 

^Introducing the NEW beauty room 
at Finishing Touch* 

Emily will be offering a range of nail bar services includ¬ 
ing manicures and pedicures with the choice of OPI 
Nail Laquer or POI Gel polish. 

From August 17th we will offer eyebrow, facial, leg and 
underarm waxing. 

Please call now to book! 01297 445323. 
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CoCyton (Butchers 

* MuCti JLward Winning (Devon (Butchers 


Offering top quality produce 
for the perfect Barbecue 



C olyton Butchers has a reputation for excellence within 
the locale, with shops situated in both Colyton and 
Lyme Regis, providing fresh, quality produce. 

All the meat is from local suppliers. But that's not all; 
Colyton Butchers also offers fresh vegetables and even has 
its own cheese counter as well as providing first-rate 
pickles and chutneys to compliment your purchase. 

There are also plans to offer filled rolls and pies, so you can 
grab some of their exceptional produce on the go. 

The team has won a number of prestigious awards and has 
built up an enviable reputation within the local areas, so 
make sure you pop in and see all that Colyton Butchers has 
to offer. 


ARTHUR FORDHAM 
&CO. 


A familiar component of the Lyme Regis shopping 
district, Arthur Fordham & Co is the friendly local 
ironmonger, which offers a wide range of hardware, 
gifts and attractive cookware, perfect for a party or a 
bit of DIY. 

The shop is well known for its eye-catching 
window displays, which entice locals and visitors 
alike into the Aladdin’s cave-style premises. Once 
inside, you will find yourself spoilt for choice, with 
big name brands including Joseph Joseph, Kitchen 
Craft, Judge, and special prices on the Stellar range. 

As well as selling everything you could possibly 
need to turn your humble abode into a palace, the 
local experts also provide a popular key cutting, 
watch battery and strap replacement service. 

Dulux paint mixing is also available in store. 



CoCyton (Butchers 

* Mufti JlxvarcC ‘Winning (Devon (Butchers 


Offering top quality produce for the perfect Barbecue 

The multi-award winning Co 
business at the heart oft 

3 Market (pCace, 

CoCyton, LX24 6JS 

01297 552334 

yton Butchers is a family-run 
he historic market town. 

55 (Broad Street, 

Lyme (Regis, ®TT 3 QL 

01297 445000 


ARTHUR FORDHAM & CO. 


IRONMONGERY KITCHENWARE • HOMEWARE 


PAINT MIXING ■ KEY CUTTING 


CALL 
US ON 
01297 
442607 


KITCHEN NORWOOD " H 

UTENSILS " vr\~ S 23 

—|—| KitchenCraft g g 
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Your Local Ironmongers, Est 1971 

67 Broad Street, Lyme Regis, Dorset, DT7 3QF 
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THE CREPERIE 

S MALL but perfectly formed, The Creperie can be found 
at the bottom of Broad Street. Owners Kate and Vicky 
trained in France to perfect the art of creating traditional 
Breton crepes and galettes - delicious savoury pancakes 
made from buckwheat flour. 

Vicky says; “Our mixes are prepared from scratch using 
fresh ingredients every morning; we really care about our 
product and aim to give all our customers a unique and 
special eating experience with excellent friendly service.” 

They also serve barista coffees using high quality beans 
and a range of specialty teas, cold drinks and a selection 
of Callestick farm Cornish ice cream. 


Everything is made fresh to order - you can take away for 
a picnic on the beach or relax at one of the little tables. 




P ERFECTLY tucked away, just a stone’s throw from the 
historic Cobb and sandy beach, you’ll find an idyllic style 
oasis, offering an ever growing range of both great clothing 
brands and high quality gifts. 

Ruby and Oscar, has continued to grow in popularity over the 
last few years, with owners Carol and Garry choosing only the 
very best garments and apparel to fill the beautiful boutique. 

Stocking an impressive array of on-trend labels including, 
Weird Fish, Hatley, Nomads and Suzy D, the contemporary 
emporium is the perfect place to pick up this season’s must 
have fashion items. With a vast array of jewellery available, 
every outfit can be perfectly accessorised. 

There is also an extensive and exciting range of gifts available 
for every occasion and a selection of greeting cards to add 
just the right sentiment to every present. 

Situated just behind the Harbour Inn, Ruby and Oscar can 
offer a convenient way to fill your wardrobe with treats for 
the coming autumn. 




THE CREPERIE ^]y ow Servings 



Crepes 

^ Savoury ^ 
Galettes 
& 

Great Coffee 


67 Broad Street Lyme Regis • 01297 445774 


- 

pa 

hy ■ 

01297 44529* 

Offering great clothing brands for both ladies & gents 
including Weird fish, Hatley, Nomads, and Suzy D, 
along with shoes, gifts, accessories and cards. 

Wonderful Irish unisexfragrance 'Inis', is the perfect gift orjust treatyourself. 


We are located just two minutes walk from the Cobb 
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30 YEARS ago the founders of Roly's Fudge, 
Pete and Lindsey, took a 150-year-old Devon 
fudge recipe given to them by Lindsey's 
grandmother and started experimenting in 
their kitchen. Using an old copper pan to cook 
in and marble slab to cool the fudge, they 
worked at making bigger batches while 
keeping the original texture and flavour with 
the aim of being able to sell to the fudge- 
loving public a true traditional style of fudge. 

To this day, we use the same recipe and 
method to make our fudge in front of our 
customers, from mixing and warming the 
ingredients, to cooking them and finally 
turning it out on to the marble slab to cool, 
making sure that it is the freshest fudge 
available anywhere. 

We stick to Pete and Lindsey's philosophy of 
only using the highest quality authentic 
ingredients such as 100% pure maple syrup 
and walnut pieces in our maple and walnut 
fudge, or Sicilian lemon oil and whole 
meringues for our lemon meringue. Where we 
can, we source our ingredients from local 
producers, such as vanilla extract from local 
Devon company Little Pod. 

To keep things interesting we are constantly 
innovating with fudge to find new flavours. 
New to us this summer is Gin & Lemon Fudge. 
We are using locally produced Conker Gin 
from Dorset's first gin distillery and Sicilian 
lemon oil to make a refreshingly tasty fudge. 
We also have two returning summer favourites 
- Strawberries and Cream Fudge and Mailbu 
and Coconut Fudge. Freeze dried strawberries 
and the thickest of clotted cream provide a 
combination for the fruitiest of summer 
flavours, and a generous measure of real 
Malibu and coconut creates a Caribbean 
flavour for customers who prefer their summer 
flavours more tropical. 

We always welcome suggestions from our 
customers, so if you have an idea for a fudge 
flavour, come and tell us about it! 

You can find us on the sunny side of the street 
at the bottom of Broad Street, Lyme Regis. 
Come in to say hello, have a taste and see it 
being made! 

62 Broad St, 

Lyme Regis DT7 3QF 
Phone: 07896 004278 
rolys£udge@yahoo.co.uk 



Holy’s 

fudge 


Holy’s 

FUDGE 

• •• it’s crumbly! 


Handmade, crumbly fudge 
made to a traditional recipe in 
small batches in our shop. 

All flavours are free from artifical 
colours, flavours and preservatives. 
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HE landing of the misguided Duke of Monmouth and his followers at Lyme Regis 
in June 1685 was the last great historical event connected with the town. 


The Duke came ashore on the west beach of The Cobb, forever to be named afterwards 
Monmouth Beach. Once he had landed he knelt on the shore and thanked God for having 
preserved his friends of liberty and pure religion, numbering BOO men, from the perils 
of the sea and asked the blessing of heaven to rest on his attempt to seize the crown 
from James II. 


Lyme suffered severely and had to pay dearly for its outburst of 
Protestant enthusiasm. Its inhabitants had ample reason for regret¬ 
ting their ready and generous aid to such an ill-fated rebellion. 


Over the years the Monmouth landing has been re-enacted many 
times, recalling one of the town's most colourful historical events. 


Monmouth's landing was a moment of great excitement in the town. Of Lyme he said: 
"Tis wondress pretty. Of it I will make a city'! Thankfully, he never got the chance to do so 
thanks to Mayor Gregory Alford who, fearing he would be the first to be seized, rode to 
Honiton where he wrote a letter to King James informing him of Monmouth's present^. 

Monmouth, dressed in purple with a star on his breast, entered the 


town and set up his banner in the market place. His declaration of * 

purpose was read and as soon as his identity was known crowds 
of spectators cried: "A Monmouth, a Monmouth. The Protestant 
religion". 


Monmouth's semi-theological crusade came to a disastrous 
end at Sedgemoor. It cost Lyme a large number of lives for, in 
addition to those killed in battle, 12 had enlisted in his army 
and were executed on the spot where he had landed. They 
were not all men from Lyme, but in the eyes of Judge 
Jeffreys that mattered little. 


James II was bent on terrible revenge and the behaviour 
of his Lord Chief Justice when he conducted the Bloody 
Assizes was more severe than ever witnessed before in 
a civilized nation. 
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THE ALEXANDRA HOTEL 
AND RESTAURANT 

^PomdSfaed - 01308 442010 


W ith a wonderful 
cliff-top position on 
the Jurassic Coast at 
Lyme Regis, The Alexandra 
Hotel and Restaurant is the 
perfect spot to gather with 
friends and family for 
special occasions. 

The hotel's sweeping 
sea-facing lawn overlooking 
the Cobb and Lyme Bay is 
perfect for summer 
activities (croquet or 
afternoon tea) and alfresco 
dining. The elegant 
restaurant is renowned for 
serving seasonal dishes 
with ingredients from local 
producers. Headed up by 
Tom Holloway, who 
champions local West 
Country produce and fresh 
seafood dishes - often 
caught by local fishermen in 
the bay below. The mouth¬ 


watering menu includes 
Lyme Bay dive caught 
scallops, West Country 
lemon sole and Lyme 
lobster. Stay until the 
evening and sip cocktails or 
local sparkling English wine 
as the sun goes down. New 
for summer 2017, the hotel 
has a brand-new terrace in 
the garden with prime 
views of Lyme Bay, hosting 
weekly barbeques. 

The Grade II listed historic 
house is also a dreamy 
venue for a chic wedding by 
the sea. The private gardens 
lead down to a wide sandy 
beach (perfect for wedding 
photographs) and couples 
can choose from five 
ceremony venues suitable 
for two to 90 guests. Venues 
include the elegant 
Alexandra Restaurant, the 


light-filled Conservatory 
Restaurant and a cosy 
sitting room. There is also 
an intimate and wildly- 
romantic Lookout Tower 
nestled in the gardens. The 
hotel's private chapel has 
recently been restored to its 
former glory and is 
available for exquisite 
candle-lit ceremonies. 

From champagne and 
canapes on the lawn to sit- 
down wedding breakfasts, 
the hotel's kitchen is 
renowned for championing 
local West Country produce 
and fresh seafood dishes. 
The hotel is also available 
for exclusive use and has 
23-individually designed 
bedrooms (most with sea 
views). Call 01297 442 010 
or visit the website 
www.hotelalexandra.co.uk. 
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DINING OUT 
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LYME BAY PIZZA 

Q%MtwZPahade - 0/297 442699 
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RED PANDA 


7 ® ^B/imdStied - 07535 403730 
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W elcome to Lyme Bay Pizza 
where we offer great views, 
tasty food and good prices. 
Our main focus is on pizzas and they 
all start with a sourdough base; they 
are topped with premium ingredi¬ 
ents and stoned baked. 

We have a unique take on the flavour 
combinations from French topped 
with roast garlic, caramelised onion 
and camembert, to the Squashed Goat 
on a basil pesto base with roasted 
squash, red onion, slow roast toma¬ 
toes, goats cheese and rocket. We have 
updated our wine list for those days 
you just want a drink on the terrace 
overlooking the bay, which go per¬ 
fectly with our selection of light bites, 
nibbles and sharing plates. 

Our takeaway call and collect 
service will restart in the 
winter months, so you can 
enjoy our lovely tasty pizzas 
in the comfort of your own 
home or out on the beach if the 
sun is shining. 

We will be starting up a local's 
business lunch deal for £6. You 
will get any 8" pizza and a 


selected soft drink. For more 
information email on 

inf o@lymebaypizza.co.uk 

If you are looking for a venue for a 
kids party we can offer pizza making 
classes and exclusive use of the 
restaurant. We have a fully licenced 
bar and integrated sound system. 
Contact us for more details on 01297 
442699. 

Look out for promotions and special 
offers over the next few months in 
the paper or on the website at 
www.lymebaypizza.co.uk. 

From all of us at Lyme Bay Pizza we 
look forward to seeing you. 





L ocal foodies and visitors to Lyme 
can now do a tour of the Far East 
without ever leaving the shores of 
Lyme Regis as a brand-new eatery has 
opened on Broad Street, beside the Bell 
Cliff gun. 

The newly-opened Red Panda has proved 
to be a popular destination for those who 
are after a healthy, tasty alternative to 
the regular seaside fare. 

The cuisine is focused on East Asia and 
Southeast Asia, packed with the flavours 
and aromas that the food of the region is 
known for. 

Red Panda's menu is small, as all its 
food is freshly prepared. Yet, it 
makes it up with its variety - from 
fresh sushi and salads to aromatic 
braised pork belly and spicy ren- 
dang curry - each dish is bound to 
satisfy your taste buds. 

So far, the steamed bun called bao, 
filled with pork belly, has proved 
to be the most popular and, 
served with pickles, coriander and 


a sprinkling of peanuts, is a real taste 
sensation. There is also chicken satay and 
for vegetarian and vegans, tofu or miso 
roast vegetables. One can have the option 
of having this in a baguette, on rice or in 
a salad box, all served with a choice of 
homemade sauces and kimchi. 

Red Panda is open every day from 11am 
- 3pm and 5:30pm - 6:30pm for the sum¬ 
mer season. After the summer, the menu 
will be adapted to include warming noo¬ 
dle soups and spicier dishes. 

You can follow Red Panda on Instagram 
@redpandlyme and on facebook Red 
Panda Lyme Regis. 
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BEACH HOUSE CAFE 

24 QVktim^A’iadfi - 01297 445923 


J ust a stone's throw from the glorious sandy 
beach and the picturesque Cobb area of the 
town, the Beach House Cafe is a haven for 
those looking for the heartiest of meals. 

Offering the best in traditional English food 
alongside an extensive menu from around the 
world, this popular junction is the perfect place 
for a pit stop at any time of day. 

For almost 20 years the cafe has been nurtured 
by the mother and daughter team of Audrey and 
Katie Vellacott. Audrey can be found at the cafe 
most days cracking crab practically 24/7 to keep 
up with the high demand for crab sandwiches 
and crab soup which is all caught by Lewis 
Hodder off the Antelma. 



Alongside its popular full English breakfasts, the 
Beach House Cafe is building its reputation for 
Middle Eastern alternatives, with the shakshuka 
proving particularly popular. Katie introduced 
shakshuka to the menu having been inspired by 
the time she spent in Israel. 

Originally a Tunisian dish but popular in Israel, 
shakshuka consists of an egg poached in a spicy 
tomato and pepper sauce, served in a frying pan 
with feta and coriander with a baguette on the 
side - perfect for sharing. 

It's not just the food that has an international feel 
as it also extends to the wonderful coffee, which 
is 100% Arabica bean, hailing from Central 
America. You have to try it to realise why it 
makes customers come back day after day! 

There's no better way to compliment the 
gorgeous coffee than with one of Katie's delicious 
homemade cakes. The carrot and apple cakes are 
particularly delightful as well as the Tunisian 
Orange cake which is a firm favourite amongst 
all customers. 





I- M 




tooktna the beach and the. Cobb Harbour 


• FRESHLY CRACKED CRAB 

• ISRAELI BREAKFASTS/SHAKSHUKA 

> EXTENSIVE LIGHT LUNCH/SNACK AND FAMILY MENU 
•LYME’S BEST BREAKFASTS 

• DOMLUCA FINEST COFFEE/TEAS 

• HOMEMADE CAKES/CREAM TEAS 

Early morning bookings for fishing and diving parties are welcome 
We open at 7am throughout the summer 
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GREENS RESTAURANT 

■ Of308 442963 



G reens is the fantastic restaurant 
at Lyme Regis Golf Club under the 
leadership of head chef Stephen 
Pielesz. The golf club is situated on Timber 
Hill in Lyme Regis and the restaurant is 
open to the general public all year round; 
you do not need to be a member or even a 
golfer to experience the exquisite cuisine 
that is on offer. 

Those in search of great quality food at 
affordable prices need look no further! Why 
not start the day off right and join the 
breakfast club? Every Monday, Wednesday 
and Friday between 9:30am-ll:30am din¬ 
ers can enjoy a small breakfast and a cup of 
tea or coffee for just £5! 

Sunday's mean only one thing... carvery! 
Greens Restaurant has established a 
fabulous reputation for one of the best 
carveries in the area. With a choice of three 
succulent local meats and all the trimmings 
at just £10 per person, the carvery 
represents excellent value for money. It's 
served every Sunday from 12:30pm-3pm 
and booking is essential. 


The restaurant is also open for evening meals 
Monday - Saturday. The full a-la-carte menu 



is available along with daily specials. As with 
the carvery, booking is highly recommended 
to avoid disappointment. 

The first class catering at Greens 
Restaurant, coupled with the outstanding 
views across the bay from the course, make 
it the ideal location and the perfect place to 
hold your private event, party, function, 
or wedding. The professional approach, 
attention to detail and friendly staff will 
ensure that your private function or party 
will be one to remember. All budgets can be 
catered for and bespoke packages 
arranged. Wedding menus will be tailor 
made by Steve who will work closely with 
you to produce a menu that you love and 
that fits to your budget. 

The dining room and lounge areas all 
overlook the golf course and there is easy 
access to the south-facing patio area 
throughout the year, which gives members 
and visitors alike the opportunity to enjoy 
al-fresco dining in the open air during the 
warmer months. 

To make a booking please call the club on 
01297 442963, and select option 4. 






Join the Breakfast Club, Monday,Wednesday Et Friday, 9.30-11.30am. 
Small breakfast and a cup of tea or coffee for just £5! 


Restaurant open daily Mon-Sat till late, full 
a-la-carte and daily specials, booking essential 


&venin(y Q^Yleah 

(Sunday EVERY SUNDAY 12:30pm - 3pm BOOKING ESSENTIAL £10 per person 


Special Events, Parivate Parties, Weddings, Birthdays, Wakes, Seating for 110, Ample Free Parking 


(a)greenslymeregis ngreensrestaurantlymeregis 
Lyme Regis Golf Club, Timber Hill, Lyme Regis, Dorset, DT7 3HQI 01297 442963 
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PENNY BLACK 

37 ^hoadiSOed - 07843 88/783 



BLACK DOG 

^me Zfcaad - 08297 444063 



Y ou'd be forgiven for thinking 
you'd stepped back in time as you 
cross the threshold into Penny 
Black, the popular vintage tearoom set 
just behind Lyme Regis Post Office. A 
relaxing enclave, which will fill you 
with a joyous nostalgia, the cafe boasts 
all of the charm of a 50s diner, with 
rock and roll music gently burbling 
in the background, while the 
aesthetically-pleasing images of the 
era's biggest stars adorn the walls. 
Marilyn Monroe and Audrey Hepburn 
gaze down, as you sup on your coffee 
and enjoy a slice of homemade cake, 
while relaxing within the quirky 
vintage quintessence. 

The tranquil oasis was taken over by 
Sophie Bye in September 2016, a brave 
young businesswoman who, while 
bedecked in authentic period finery, 
has ensured Penny Black's continued 
success and maintained its place as one 
of the most beloved establishments in 
Lyme Regis. 

The cafe is named after the world's first ad¬ 
hesive postage stamp used in a public 
postal system, which features a profile of 
Queen Victoria. They still remain highly 
sought after today and were recently voted 
as the world's favourite stamp by collectors. 


Along with her partner, Sophie has clev¬ 
erly coupled the imagery of the iconic 
stamp, with her love for the golden era of 
rock and roll and made a place where 
both locals and visitors alike can enjoy a 
break from the hustle and bustle of con¬ 
temporary living. 

The American thick shakes are a real 
hit with regulars, with a fantastic 
choice of flavours including peanut but¬ 
ter, Oreo and Nutella, coupled with a big 
helping of dairy ice cream, make a lux¬ 
urious creamy treat. 

Breakfasts, lunches and light bites are 
what the foodie haven is perhaps best 
known for, with everything freshly 
made to order using the finest local in¬ 
gredients. You can choose from jacket 
potatoes, toasties, wraps and sand¬ 
wiches with a wide range of fillings and 
also the option of gluten free bread. 

Why not try one of Sophie's homemade 
scones, with a warming hot chocolate 
or a cooling ice cream float within the 
calming courtyard garden, which 
offers an al fresco dining option? 

Penny Black is open daily from 9am- 5pm 
so you can enjoy your favourite old time 
rockers at any time of day. 



R od and Sonia have been running 
The Black Dog Tea Room in 
Uplyme, near Lyme Regis, for 
four years and customers come back 
time and time again for their home¬ 
made food and loose leaf tea. With a 
need for more space they have built a 
summerhouse in the garden as an ex¬ 
tension to the tea room with the idea 
that it can be hired out for meetings or 
private lunches; it looks out over the 
landscaped garden and has a lovely 
view of the Lym valley. 

Continuing on with the success of loose 
leaf tea they have created their own tea 
range starting with three teas. The 
Black Dog Tea Room Blend is a blend of 
the finest Assam and Ceylon teas, it has 
a rich smooth flavour the perfect morn¬ 
ing cup of tea. The second tea is Gen 
Mai Cha, a Japanese green tea that has 
lots of health benefits. It is full of an¬ 


tioxidants and nutrients, and is 
blended with brown rice and popcorn 
giving the tea a lovely nutty flavour. 
The third tea is Smokey Russian Cara¬ 
van; a lovely blend of Chinese and For¬ 
mosa tea with Darjeeling and Lapsang, 
with a refreshing smokey flavour. 

The Black Dog Tea Room is dog friendly 
so a walk up the River Lim with your 
furry friend can end up with a lovely 
cup of tea and a slice of cake. Nearly ev¬ 
erything is made on the premises; 
bread, rolls, cakes and scones, they use 
locally sourced produce; the bacon for 
the Somerset brie and bacon rolls 
comes from Colyton butchers. The eggs 
used in the roasted pepper, mushroom 
and cherry tomato quiche are free 
range and come from up the road. They 
cater for gluten free diets and offer a 
range of gluten free cakes and soya 
milk is always in stock. 


The Black Dog Tea Room 
is on the Lyme Road 
heading towards Lyme 
Regis and is open every 
day except Wednesdays 
when Rod and Sonia can 
be found walking their 
two dogs, Martha and 
Jorge, along the east 
beach towards Char- 
mouth; Martha chasing 
the seagulls and Jorge 
meeting new friends to 
play with and Rod and 
Sonia enjoying the walk 
and sea air. 
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BLACK POG 


tW- 


EAIRTRAPE COITEE 
LOOSE LEAE TEA 
CREAM TEAS 
CAKES 

LIGHT LU/ICflES 
CARPARK 
LARGE GARPEfl 

www.BI&ckPogTe&Rooro.cauk 
Lyroe Road, Uplyroe, Lyroe Regis, Porset, PT7 3TJ 01Z 37 444063 
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DINING OUT 


THE ROYAL LION HOTEL 

THE OAK ROOM RESTAURANT @ 

ZB/imdShed - 0/29/ 445622 


BUILT in 1601 as a coaching inn, the hotel has been extensively 
refurbished, yet still retains much of its history and unique 
charm. Oak beams, wood panelling and an open fire help to cre¬ 
ate a warm, welcoming and comfortable atmosphere. 

Privately owned and managed, The Royal Lion Hotel has gained 
an enviable reputation for its friendly service, first class cuisine 
and impressive leisure facilities, including an indoor swimming 
pool, Jacuzzi and sauna. There is a private car park and Wi-Fi is 
available to our hotel guests. 

At The Royal Lion Hotel we pride ourselves on providing an 
excellent standard of customer service, cleanliness and guest 
satisfaction. In addition, our kitchen brigade has a great passion 
for producing outstanding quality dishes, whether you are 
looking for formal dining or traditional fayre. 

We have also attained a silver accreditation with the Green 
Tourism Board for our vast improvement and awareness of 
the environment. 

If you would like to make a reservation, or if you require 
any further information, our staff would be more than happy 
to show you around the hotel; please ask to speak to the 
duty manager. 





SAMPLE DINNER MENU 


Cream of Mushroom Soup 

with porcini oil <& croutons 

Confit Duck Leg 

with candied walnuts, orange 6 rocket salad 

Pan Seared Red Mullet 

with Asian stir-fry 6 soy dressing 

Goats Cheese & Chive Mousse 

with roasted beetroot 6 watercress salad 

Seared Lyme Bay Scallops (£4.00 supplement) 

with artichoke puree 6 parma ham crisps 




Pan Fried Lamb Rump & Slow Braised Shoulder 

Redcurrantjus, buttered kale <& roast garlic mashed potato 

Oven Baked Fillet of Sea Bream 

Saffron cream sauce, balsamic green beans <& 
crushed new potatoes 

Roasted Guinea Fowl Supreme 

Pan jus, baby vegetables 6 chorizo saute potatoes 

Roasted Heirloom Pumpkin & Sage Risotto 

Toasted pumpkin seeds, rocket <& parmesan salad 

Pan Fried West Country Sirloin Steak 

Peppercorn sauce, portobello mushrooms, vine 
tomatoes <& hand cut chips (£6.00 supplement) 

A selection of additional vegetables or chips is available on request 


2 


Blackberry Creme Brulee 

with homemade shortbread 

Treacle Pecan Tart 

with poached berries 6 clotted cream 

Berry Pavlova 

with blueberry coulis 6 chantilly cream 

Fresh Fruit Salad 

with mango sorbet 

Selection of Dorset Cheeses 

with pear jelly, celery <& grapes 

Sandeman's Ruby Port 50ml £2.80 
Sandeman Founders Reserve Port 50ml £4.20 


£25.95 per person for two cour 
£29.95 per person for three cou 


icluding coffee 
ncluding coffee 


Please advise us if you have any particular food allergies 
or dietary requirements 


THE ROYAL LION HOTEL 


Broad Street, Lyme Regis DT7 3QF. www.royallionhotel.com I Tel: 01297 445622 I enquiries@royallionhotel.com 

At The Royal Lion Hotel you can be assured of a warm welcome and great hospitality, so why not join us for a peaceful break, in a relaxing 
atmosphere and treat yourselves to unspoilt indulgence. Please visit our website for our events programme and current special offers. 
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LYME REGIS 



Lyme's Premier Community Hail 

Just perfect for weddings, family parties and that special occasion 
Ideal for meetings and conferences with Wi-Fi and projection facilities 


WEDDING 

VENUE 

Offering an unrivalled 
wedding reception 
venue in Lyme Regis, 
with a capacity of up to 
200 seated guests. 


CORPORATE 
EVENTVENUE 

With the space, facilities 
and technology we offer, 
you can make any event 
a success in Lyme Regis. 


CLUBS & 
ORGANISATIONS 

Offering a flexible 
working space for any 
size club, group, or 
association to hold 
regular meetings. 


Hill Road, Lyme Regis, Dorset, DT7 3PG • 01297 443942 or 07856 630 975 

www.woodmeadhalls.co.uk 











































